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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live" 
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FOREWORD 

This  Indian  Standard  (  Part  1  )  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  finalized 
by  the  Processed  Fruits  and  Vegetable  Products  Sectional  Committee  had  been  approved  by  the  Food 
and  Agriculture  Division  Council. 

Quick  frozen  vegetables  are  the  products  subjected  to  a  freezing  process,  in  an  appropriate  equipment, 
carried  out  in  such  a  way  that  the  range  of  temperature  of  maximum  crystallization  is  passed  quickly. 
The  quick  freezing  process  is  not  regarded  as  complete  unless  the  product  temperature  has 
reached  —  18°C  at  the  thermal  centre  after  thermal  stabilization. 

Quick  frozen  vegetables  are  gaining  popularity  in  India,  due  to  convenience  in  their  storage,  handling 
and  use,  as  well  as  their  ready  availability  all  round  the  year,  irrespective  of  season. 

To  provide  guidelines  for  ensuring  the  quality  of  these  products,  this  Indian  Standard  has  been 
formulated  in  different  parts,  each  part  dealing  with  a  specific  vegetable.  Part  1  deals  with  quick 
frozen  peas  and  is  based  on  CODEX  STAN  41-1981  Quick  frozen  peas,  published  by  the  Codex 
Alimentarius  Commission. 

In  the  preparation  of  this  standard,  due  consideration  has  been  given  to  the  provisions  of  the 
Prevention  of  Food  Adulteration  Act,  1954  and  the  Rules  framed  thereunder  and  also  to  the  Fruit 
Products  Order,  1955  and  the  Standards  of  Weights  and  Measures  (  Packaged  Commodities  )  Rules,  1977, 
The  standard  is  subject  to  the  restrictions  imposed  under  these,  wherever  applicable. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with,  the 
final  value,  observed  or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in 
accordance  with  IS  2  :  1960  'Rules  for  rounding  off  numerical  values  {  revised  )\  The  number  of 
significant  places  retained  in  the  rounded  off  value  should  be  the  same  as  that  of  the  specified  value  in 
this  standard. 
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Indian  Standard 


QUICK  FROZEN  VEGETABLES  — 
SPECIFICATION 


PART  1  QUICK  FROZEN  PEAS 


1  SCOPE 


This  standard  (  Part  1  )  prescribes  the  require- 
ments and  methods  of  sampling  and  test  for 
quick  frozen  peas  of  the  species  Pisum 
sativum  L. 

2  REFERENCES 

The  Indian  Standards  given  in  Annex  A  are 
necessary  adjuncts  to  this  standard. 

3  TERMINOLOGY 

3.0  For  the  purpose  of  this  standard,  the  follow- 
ing definitions  shall  apply. 

3.1  Blond  Peas 

Peas  which  are  yellow  or  white  but  which  are 
edible  (  that  is,  not  sour  or  rotted  ). 

3.2  Blemished  Peas 

Peas  which  are  slightly  stained  or  spotted. 

3.3  Seriously  Blemished  Peas 

Peas  which  are  hard,  spotted,  discoloured  or 
otherwise  blemished  to  an  extent  that  the 
appearance  or  eating  quality  is  seriously 
affected.  These  shall  include  worm-eaten 
peas. 

3.4  Peas  Fragments 

Peas  which  are  separated  into  portions  or  in- 
dividual cotyledons;  crushed,  partial  or  broken 
cotyledons;  and  loose  skins,  but  does  not 
include  entire  intact  peas  with  skins  detached. 

3.5  Extraneous  Vegetable  Material  (  EVM  ) 

Any  vine  or  leaf  or  pod  material  from  the  pea 
plant,  or  other  vegetable  material  such  as 
poppyheads  or  thistles. 

4  REQUIREMENTS 

4.1  Description 

Quick  frozen  peas  are  the  product  prepared 
from  fresh,  clean,  sound,  whole,  immature 
seeds  of  peas  which  have  been  washed,  suffici- 
ently blanched  to  ensure  stability  of  colour 
and  flavour  and  which  conform  to  the  charac- 
teristics of  any  suitable  variety  of  peas  of  the 
species  Pisum  sativum  L. 


4.2  Sizing 

4.2.1  Quick  frozen  peas,  if  size  graded,  shall 
conform  to  the  following  sizes,  subject  to  the 
tolerance  as  given  in  Annex  B: 


Size  Designation 


Very  small 
Small 
Medium 
Large 


IS  Test  Sieve  Size  in  mm 

[  see  IS  460 

(  Part  I  )  ;  1985  ] 

Up  to    7-5  mm 

80  mm 

100  mm 

10-0  mm 


Up  to 
Up  to 
Over 


4.3  Optional  Ingredients 
4.3.1  Sugars 


Sucrose,  invert  sugar,  dextrose,  fructose, 
glucose  syrup,  dried  glucose  syrup. 

4.3.2  Salt 

4.3.3  Condiments,  such  as  Spices  and  Herbs 

4.3.4  Food  Additives 

As  permitted  under  PFA  Rules. 

4.4  Requirements  of  Finished  Product 

4.4.1  The  product  shall  be  of  reasonably 
uniform  green  colour  according  to  type,  whole, 
clean,  practically  free  from  foreign  matter  and 
practically  free  from  damage  by  insects  or 
diseases. 

4.4.2  The  product  shall  be  free  from  any  foreign 
taste  or  smell  and  shall  have  a  normal  flavour, 
taking  into  consideration  any  seasonings  or 
ingredients  added. 

4.5  Absence  of  Visual  Defects 

The  product  shall  not  have  more  than  the 
following  visual  defects  as  defined  in  3.1  to  3.5, 
subject  to  a  tolerance  as  given  in  Annex  B. 

4.5.1  Blond  Peas  • —  2  percent  by  mass. 

4.5.2  Blemished  Peas  —  5  percent  by  mass. 

4.5.3  Seriously  Blemished  Peas  —  1  percent, 
by  mass. 

4.5.4  Pea  Fragments  —  12  percent,  by  mass. 

4.5.5  Extraneous  Vegetable  Matter  (E.V.M.  ) — 

0-5  percent,  by  mass  but  not  more  than  12  cm2 
in  area. 


1 
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4.6  The  product  shall  also  conform  to  the  requirements  given  in  Table  1. 

Table  1  Requirements  for  Quick  Frozen  Peas 


SI 
No. 

Characteristic 

Requirement 

(1) 

(2) 

(3) 

i) 

Alcohol  insoluble  solid  content, 
percent  by  mass,  Max 

23 

ii) 

Arsenic,  mg/kg 

ro 

iii) 

Lead,  mg/kg 

2'5 

iv) 

Copper,  mg/kg 

50 

v) 

Zinc,  mg/kg 

5  0 

vi) 

Tin 

i,  mg/kg 

250 

vii) 

Iron,  mg/kg 

150 

viii) 

Microbiological  requirements: 

a) 

Bacterial  plate  count, 
colonies  per  gram,  Max 

50,000 

b) 

Coliform  plate  count, 
per  gram,  Max 

5 

c) 

Escherichia  coli, 
per  gram 

Absent 

d) 

Staphylococcus  aureus, 
per  gram 

do 

e) 

Clostridium  perfringens, 
per  gram 

do 

Method  of  Test,  Ref  to 


Annex  of  This 
Standard 

(4) 

C 


Other  Indian 
Standards 

(5) 


13  of  IS  2860  :  1964 

14  of  IS  2860  :  1964 

15  of  IS  2860  :  1964 

16  of  IS  2860  :  1964 

17  of  IS  2860:  1964 
Annex  B  of  IS  7732  :  1975 

IS  5402  :  1969 

IS  5401  :  1969 

IS  5887  (  Part  1  )  :  1976 

IS  5887  (Part  2)  :  1987 

IS  5887  (Part  4  )  :  1987 


5  HYGIENIC  PRACTICE 

5,1  The  product  shall  be  processed  and  handled 
in  accordance  with  the  hygienic  practices  given 
in  IS  14134  :  1994. 

6  PACKENG 

The  products  shall  be  packed  either  in  wax- 
coated  paper  board  cartons  or  in  food  grade 
plastic  packs  or  containers. 

7  MARKING 

The  following  information  must  be  clearly  and 
indelibly  marked  on  the  package: 

a)  Name  of  the  product; 

b)  Size  of  peas,  when   peas   are    size-graded 
(  see  4.2  ); 

c)  Name  and  address  of  manufacturer; 

d)  Batch  or  code  number; 

e)  Month  and  year  of  manufacture; 

f)  Net  mass; 

g)  List  of  ingredients,  arranged   in   descend- 
ing order  of  proportion; 

h)  Information  for  keeping  and   thawing  of 
the  product; 


j)  The  words  'Best   before  .*   (month 

and  year  to  be  indicated  );  and 

k)  Any  other  details  required  under  the 
Standards  of  Weights  and  Measures  (  Pack- 
aged Commodities )  Rules,  Prevention  of 
Food  Adulteration  Rules,  1955  and  Fruits 
Products  Order,  1955. 

7.1  BIS  Certification  Marking 

The  product  may  also  be  marked  with  Standard 
Mark. 

7.1.1  The  use  of  Standard  Mark  is  governed 
by  the  provisions  of  the  Bureau  of  Indian 
Standards  Act,  1986  and  the  Rules  and  Regula- 
tions made  thereunder.  The  details  of 
conditions  under  which  licence  for  the  use  of 
Standard  Mark  may  be  granted  to  manufacturers 
orproducers  may  be  obtained  from  the  Bureau 
of  Indian  Standards. 

8  SAMPLING 

8.1  Representative  samples  of  the  material 
shall  be  drawn  and  tested  for  conformity  to  this 
standard  by  the  methods  prescribed  in  3 
of  IS  2860  :  1964.  However,  sample  size  and 
tolerances  for  sizing  and  visual  defects  shall  be 
in  accordance  with  Annex  B. 
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IS  No, 

460 
(  Part  1  )  : 
2860  :  1964 


5401  :  1969 


5402  :  1969 


1985 


5887 


(  Part  1  )  :  1976 


ANNEX  A 

(  Clause  2  ) 

LIST  OF  REFERRED  INDIAN  STANDARDS 

IS  No. 


Title 

Test  sieves:  Part  1  Wire 
cloth  sieves  (  third  revision  ) 

Methods  of  sampling  and 
test  for  processed  fruits  and 
vegetables 

Method  for  detection  and 
estimation  of  coliform 
bacteria  in  foodstuffs 
Method  for  standard  plate 
count  of  bacteria  in  food- 
stuffs 

Methods  for  detection  of 
bacteria  responsible  for 
food  poisoning 

Isolation,  identification  and 
enumeration  of  Escherichia 
coli  (first  revision  ) 


(  Part  2)  :  1976 


(  Part  4  )  :  1976 


7732  :  1975 
14134  :  1994 


Title 


Isolation,  identification  and 
enumeration  of  Staphy- 
lococcus aureus  and  faecal 
streptococci  (first  revision  ) 

Isolation  and  identification 
of  Clostridum  welchii,  Clostri- 
dium botulinum  and  Bacillus 
cereus  and  enumeration  of 
Clostridium  welchii  and 
Bacillus  cereus  ( first 
revision  ) 

Apple  juice 

Code  for  hygienic  practices 
for  units  for  processing  and 
handling  of  quick  frozen 
foods 


ANNEX  B 
(  Clauses  4.2.1,  4.5  and  81  ) 

TOLERANCE  FOR  SIZING  AND  VISUAL  DEFECTS 


B-l  TOLERANCE  FOR  SIZES 

If  size  graded,  a  standard  sample  of  500  g  of 
the  product  shall  contain  not  less  than  80  per- 
cent, either  by  number  or  mass,  of  peas  of  the 
declared  size  or  of  smaller  sizes.  It  may  contain 
not  more  than  20  percent,  either  by  number  or 
mass,  of  peas  of  the  next  two  larger  sizes  and 
not  more  than  one  fourth  of  these  peas,  shall 
belong  to  the  larger  of  the  next  two  sizes.  It 
shall,  however,  not  contain  any  peas  of  sizes 
larger  than  the  next  two  larger  sizes. 

B-2  TOLERANCE  FOR  DEFECTS 

A  standard  sample  of  500  g,  from  a  sample 
taken  in  accordance   with   the   sampling  plan 


given  in  3  of  IS  2860  :  1964,  shall  be  regarded 
as  defective  when  any  of  the  individual  defects, 
defined  in  3.1  to  3.5  exceeds  twice  the  limit,  as 
given  in  4.5.1  to  4.5.5,  or  when  the  total  percent 
of  these  defects,  as  given  in  4*5.1  to  4.5.5 
exceeds  15  percent,  by  mass. 

B-3  LOT  ACCEPTANCE 

A  lot  will  be  considered  acceptable  with  respect 
to  sizing  and  visual  defects  when  the  number  of 
defects  as  defined  in  B-l  and  B-2  does  not 
exceed  the  acceptance  number  (c)  for  the  appro- 
priate sampling  size  as  given  in  col  4  of  Table  1 
of  IS  2860:  1964. 
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ANNEX  C 
[  Table  1,  Item  (  i  )  ] 
DETERMINATION  OF  ALCOHOL  INSOLUBLE  SOLIDS 


C-0  PRINCIPLE 

The  alcohol  insoluble  solids  in  peas  consist 
mainly  of  insoluble  carbohydrates  (  starch  )  and 
protein.  A  weighed  quantity  of  the  sample  is 
boiled  with  slightly  diluted  alcohol.  The  solids 
are  washed  with  alcohol  until  the  filtrate  is 
clear.  The  alcohol  insoluble  solids  are  dried 
and  weighed.  The  percentage  by  mass  present 
is  used  as  a  guide  to  maturity, 

C-l  REAGENTS 

C-l.l  Ethanol  —  95  percent  (v/v),  or  ethanol 
denatured  with  5  percent  (v/v)  methanol. 

C-1.2  Diluted  Ethanol  -  80  percent  (v/v)  (  dilute 
8  parts  by  volume  of  ethanol  to  9-5  by  volume 
with  water  ). 

C-2  APPARATUS 

C-2.1  Analytical  Balance 

C-2.2  Drying  Oven  —  well  ventilated  and 
thermostatically  controlled  and  adjusted  to 
operate  at  100  ±  2°C. 

C-2.3  Desiccator  —  containing  freshly  activated 
silica  gel  or  an  equivalent  desiccant. 

C-2.4  Drying  Dish  —  with  lid,  flat  bottomed. 

C-2.5  Boiling  Water  Bath  —  for  refluxing. 

C-2. 6  Water  Bath  —  with  continuous  flow  at 
room  temperature  or  regulated  at  room  tempe- 
rature for  thawing. 

C-2.7  Blender/Macerator 

C-2.8  Flask  —  250  ml,  standard  taper  ground- 
glass  joint  with  reflux  condenser,  if  sample 
refluxed. 

C-2. 9  Buchner  Funnel 

C-2.10  Filter  Paper  —  Whatman  No.  1  or 
equivalent. 

C-2.11  Plastic  Bag  —  of  sufficient  capacity  to 
hold  the  entire  sample  for  thawing, 

C-2.12  Clamps  or  Weights  —  to  prevent  agita- 
tion of  package  in  water  bath  during  thawing. 

C-2.13  Wire  Cloth  Test  Sieve  —  with  mesh 
size  2*8  x  2*8  mm  [  see  IS  460  (  Part  1 )  :  1985  ]. 

C-2.14  Vacuum  Pump  or  Water  Aspirator 

C-3  PREPARATION  OF  TEST  SAMPLE 

C-3.1  Place  frozen  peas  or  frozen  peas  with 
sauce  in   plastic  bag  and  tie  the  bag.  Immerse 


the  bag  in  water  bath  with  continuous  flow  at 
room  temperature  or  regulated  at  room  tempe- 
rature. Avoid  agitation  of  package  during 
thawing  by  using  clamps  or  weights,  if 
necessary. 

C-3.2  When  completely  thawed,  remove  bag 
from  bath.  Blot  off  adhering  water  from  the 
plastic  bag.  Transfer  the  peas  from  bag  to  a 
sieve.  If  sauce  is  present,  wash  with  gentle 
spray  of  water  at  room  temperature  until  the 
sauce  is  removed.  Without  disturbing  the  peas, 
incline  the  sieve  as  to  facilitate  drainage,  and 
drain  for  two  minutes.  Wipe  the  bottom  of  the 
sieve. 

C-3.3  Weigh  250  g  peas  into  blender/macerator, 
add  250  ml  distilled  water  and  blend/macerate 
to  a  smooth  paste.  If  there  is  less  than  250  g 
sample,  use  the  entire  sample  of  peas  with  an 
equivalent  quantity  by  mass  of  distilled  water 
and  blend/macerate  to  a  smooth  paste. 

C  4  PROCEDURE 

C-4.1  Weigh  20  ±  001  g  paste  into  a  250-ml 
ground-joint  flask,  add  120  ml  ethanol,  and  stir 
to  mix.  Reflux  on  a  boiling  water  bath  for 
30  minutes. 

C-4.2  Place  the  filter  paper  in  flat-bottomed 
dish,  and  dry  in  the  oven,  for  2  hours  at 
100  ±  2aC,  with  lid  removed  but  along  side  the 
dish.  Cover  the  dish,  cool  in  a  desiccator,  to 
ambient  temperature,  for  approximately 
30  minutes  and  weigh  accurately,  to  the 
nearest  1  mg. 

NOTE  —  The  filter  paper  should  be  larger  than  the 
base  of  the  funnel  and  folded  at  the  circumference 
to  facilitate  subsequent  removal  without  loss  of 
solids. 

C-4.3  Immediately  filter  with  suction  on  a 
Buchner  funnel  through  the  dried  and  weighed 
filter  paper.  Decant  off  most  of  the  supernatant 
liquid  through  the  filter  paper.  Wash  the  solids 
in  the  flask  or  beaker  without  delay  with  small 
portions  of  diluted  ethanol  until  the  washings 
are  colourless,  decanting  through  the  filter 
paper  each  time.  Do  not  allow  solids  to  become 
dry  during  the  washing.  Transfer  solids  to  ihe 
filter  paper,  spreading  the  solids  evenly. 

C-4.4  Transfer  the  filter  paper  containing  the 
residue  from  the  funnel,  transfer  to  the  flat- 
bottomed  dish  and  dry  uncovered,  with  lid 
alongside  the  dish,  in  an  air  oven  for  2  hours 
at  100  ±  2C°.  Remove  the  dish,   cover  it,   and 
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allow  to  cool  in  the  desiccator  for  approximately 
30  minutes.  Weigh  accurately,  to  the  nearest 
1  mg.  Continue  the  operations  of  heating, 
cooling  and  weighing  until  the  difference  be- 
tween two  successive  weighings  does  not 
exceed  1  mg. 


C-4.5  Carry   out   two 
same  test  sample. 


determinations   on     the 


C-5  CALCULATION  AND  EXPRESSION  OF 
RESULTS 

C-5.1  Method  of  Calculation 

The  alcohol  insoluble  solids  content,  expressed 
as  a  percentage  by  mass,  is  equal  to: 


ro8  -  mx 


x  100  x  2 


where 

m0  —  mass,  in  grams,  of  the  test  portion; 
m1  =  mass,  in  grams,  of  the   dish,   lid   and 
filter  paper;  and 

mz  =  mass,  in  grams,  of  the  dish,    lid,   filter 
paper  and  alcohol  insoluble  solids. 

C-5.2  Expression  of  Results 

Take  as  the  result,  the  arithmetic  mean  of  the 
values  obtained  in  the  two  determinations. 
Express  the  result  to  the  first  decimal  place. 

C-5.3  Repeatability  of  Results 

The  difference  between  results  of  duplicate 
determination  (  results  obtained  simultaneously 
or  in  rapid  succession  by  the  same  analyst  ) 
should  not  exceed  0-6  g  alcohol-insoluble 
solids  for  100  g  of  the  product. 
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Users  of  Indian  Standards  should  ascertain  that  they  are  in  possession  of  the  latest  amendments  or 
edition. 

This  Indian  Standard  has  been  developed  from  Doc  No:  FAD  10  (2892). 
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Amend  No. 


Date  of  Issue 


Text  Affected 


BUREAU  OF  INDIAN  STANDARDS 


Headquarters: 

Manak  Bhavan,  9  Bahadur  Shah  Zafar  Marg,  New  Delhi  110002 
Telephones  :  331  01  31,   331  13  75 

Regional  Offices  : 

Central  :  Manak  Bhavan,  9  Bahadur  Shah  Zafar  Marg 
NEW  DELHI  110002 

Eastern  :  1/14  C.  I.  T.  Scheme  VII  M,  V.  I.  P.  Road,  Maniktola 
CALCUTTA  700054 

Northern  :  SCO  335-336,  Sector  34-A,  CHANDIGARH  160022 


Southern  :  C.  I.  T.  Campus,  IV  Cross  Road,  MADRAS  600113 

Western  :  Manakalaya,  E9  MIDC,  Marol,  Andheri  ( East ) 
BOMBAY  400093 


Telegrams  :  Manaksanstha 
(  Common  to  all  offices  ) 

Telephone 


|  331  01  31 
1  331  13  75 

(   37  84  99,  37  85  61 
{  37  86  26,  37  86  62 

f  60  38  43 
i  60  20  25 

235  02  16,  235  04  42 
235  15  19,  235  23  15 

632  92  95,  632  78  58 
632  78  91,  632  78  92 


Branches  :  AHMADABAD.  BANGALORE.  BHOPAL.  BHUBANESHWAR. 

COIMBATORE.    FARIDABAD.    GHAZIABAD.   GUWAHATI.    HYDERABAD. 
JAIPUR.     KANPUR.     LUCKNOW.     PATNA.      THIRUVANANTHAPURAM. 
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